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STUDENT OULI NE

| NTRODUCTI ON TO FOOD SERVI CE PLANNI NG

1. Termnal Learning Objective: Gven a requirenent to
supervi se the operation of a dining facility/field ness and
the reference, supervise unit subsistence, to ensure
supportability of the unit’s assigned m ssion. (0402.01.04)

2. Enabling Learning Objective:

a Gven the references, a witten test, and
Requirement to supervise a dining/field mess, identify how a
dining facility should be organi zed, per the references.
(0402. 01. 04a)

(1) Identify the basic food service responsibilities
when managing a dining facility.

(2) ldentify the basic food service planning
consi derations when managing a dining facility

(3) Identify the problemtrends in food service
pl anni ng

b. G ven the references, a nultiple-choice test, and a
requi renment to supervise a dining/field ness, identify how a
field mess shoul d be organi zed, per the references.
(0402. 01. 04b)

(1) Identify the basic food service responsibilities
when managing a field ness

(2) ldentify the basic food service planning
consi derati ons when managing a field ness.

(3) ldentify the types of field rations
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(4) ldentify the basic considerations when selecting a
field ness site

OUTLI NE

1. BASIC FOOD SERVI CE RESPONSI Bl LI TI ES/ GARRI SON

a. Per sonnel

(1) As a log/CsS planner, one of the first
responsibilities in the area of food service planning is to
ensure that the unit has the trained personnel necessary to
fulfill food service requirenents.

(2) /0. Be famliar with the unit’s T/O for food

service personnel. Messhall officers should Work with the
personnel officer and senior food service adviser to ensure
these billets are filled to the designated strength.

(a) Cooks/ Subsi stence Supplynen. Ensure you have
t he cooks (MOS 3381) you rate, especially those senior people
who can advi se you on food service planning matters.
Subsi stence supply personnel (MOS 3361) are those personnel
who issue and receive subsistence and provide the "accounting"
functions necessary for good reporting etc.

(b) Training. Ensure personnel are trained in the
follow ng areas: Operational and safety procedures with food
servi ce equi pnent, Hygi ene (both personal and food preparation
procedures), record mai ntenance and management and ness
physi cal inspection standards.

(c) Civilians and Contractors. Civilians, either
contract or Marine Corps civilian enployees acconplish al
messman tasks, except at |ocations where civilians are not
avai l able. The nmesshall manager/officer, using food service
attendants only, is nmost inportant link in developing a
successful relationship with a civilian food service attendant
contractor. Standards of sanitation and service nust be
mai nt ai ned. The nesshall manager/officer has the foll ow ng
responsibilities for contract operations.

1. Provides input to the Food Service O ficer
in the devel opnental stages of contracting process concerning
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particul ar of the organi zations messing requirenments, hours,
speci al neals, and physical plant considerations.

2. Have a copy of and be thoroughly famliar
with the entire contract pertaining to nesshall operation.

3. Provide mlitary food service personnel
with classes prior to contract start-up as to their duties and
responsibilities and those of the contractor.

4. Meets with the contract supervisor to
di scuss areas which may need i nprovenent.

5. Provides the contractor with tinely
requi rements which would necessitate an addition to the work
force.

6. Ensures government equi pment used by the
contractor is in serviceable condition.

7. \Wen necessary, conpletes and forwards
custoner conplaint forms to the quality assurance section for
proper docunentati on.

8. Be famliar with the contingency plan
devel oped by the Food Service Officer for food service
att endant replacenment should a contract strike or work
st oppage occur.

b. Inspections. MCO P10110. 14 states that all food
service facilities will be routinely inspected for proper
sanitation procedures, by Preventive Medical Unit (PM))
personnel, at |east twice a nonth, areas inspected are:

(1) Mess Physical. Food service personnel require a
physi cal exam nation annual ly.

(2) Training. Food service personnel are required to
have 6 hours of annual training on food service sanitation.
These certificates nmust be maintained on file at the work
| ocati on.

2. Food Service Planning. |f you have good equi pnrent and
wel | trained personnel, you can concentrate on food service
pl anni ng as your personal responsibility. Renenber, your
nunber one responsibility in food service planning is
effective support.
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Li sted bel ow are some the planning consideration.

a. Mn-Day Fed. Purchasing power for a food service
facility is based on the nunmber of users.

b. Subsistence Forecasting. The nunber of individual who
wi Il subsistence in the nesshall fromday to day will very.
Sone factors that will help to forecast the portion of ration
t hat shoul d prepared on a given day are:

(1) Deployed Units. If units that normally subsist in
the nmess were to deploy, it would have an effect portion of
ration that is prepared.

(2) Holidays. There are less individual on the base
on | ong weekends, the portion of ration that is prepared
shoul d reflect that.

(3) Attachnments. |If there are to be reserves and
other unit that will subsistence in the nesshall for a short
period of tine then they should be identified early; in order
that their nunbers can be added to portion of ration that are
to be prepared.

3. PROBLEM TRENDS

a. Not Follow ng Adm nistrative/ Accounting Cuidelines.
This will lead to possible food shortages. It will definitely
result in poor and inaccurate reports. These are sone of the
key points in maintaining good paperworK.

(1) Copies of Billing Docunents
(2) Meal Breakdown
(3) Foreign Currency Exchange
b Poor Subsi stence Requirenments Forecasting. This is

usual ly caused by not being famliar with the operational
factors such as |ength, or number of personnel involved.

6. RESPONSIBI LI TI ES OF ESTABLI SHI NG A FI ELD MESS

a. T/E. Ensure all T/E equipnent is on hand.
Requi sition any shortages and reconcile frequently. SL-3
itenms are very inportant to operation of field ness equipnment.
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b. Maintenance. This goes hand-in-hand with a good
training program Ensure preventative maintenance is
acconplished in accordance with its technical pubs. Miintain
t he appropriate technical pubs. Establish a budget for
repair/ replacenment with your supply officer.

c. Enbarkation. A battalion field ness takes up a | ot of
enbar kati on space. Ensure your enbarkation information is
properly identified to your enbarkation officer and | oaded
accordingly. Mintain good quality, serviceable enbarkation
boxes for your equi pnment and pubs. Train your cooks in
enbar kati on, preparation of supplies and equi pnent.

d. Field Mess Sanitation

(1) Require Unit Medical to Inspect Frequently
(2) Refrigeration Mintenance
(3) Pest Control
(4) Personnel Hygiene
(5) Waste Disposa
(6) Galley and Dining Tents
(7) Fuel Site/ Maintenance Tent
(8) I'mersion Heaters
(9) Disposal Site
e. Safety
(1) Fuel and Burner Safety
(2) Fire Extinguishers (Charged and | nspected)
(3) Tents and Space Heaters

2. PREDEPLOYMENT/ PRE- EXERCI SE, FI ELD MESS PLANNI NG.

a. Close coordination between the S-4 and the S-3 is
essential to ensure the food service plan is capabl e of
provi di ng support to the unit. |In a MAGIF environnent, the
seni or | ogistics/CSS planner nust take the | ead to coordinate
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the assets and fulfill the feeding requirenents of all the
MSE's. \When pl anning food service support for depl oyment or
training exercises, certain planning considerations nust

al ways be addressed.

(1) Commander's Guidance. His or her guidance wl|
directly effect howto plan to feed. Sonme things to take into
consi deration are:

(a) Type of ration to be fed

(b) The number of days to feed hot rations

(c) The nunmber neals per day hot rations are to
fed

(2) Time. Under nost conditions, it takes 3-5 days to
establish a field ness operation. Putting up tentage,
bringing in refrigeration units and MEP generators, and
positioning all your field ranges etc. is very tinme consum ng.
It also takes 2-3 days to break the field nmess down and
backl oad or nove it to another location. Therefore, |ength of
the operation and tine available for set-up and takedown nust
be consi dered when deci di ng upon the establishnment of a field
mess operation.

(3) Tactical/Training Situation. WIIl units be
stationary or on the nove? Can support be provided fromthe
messhal |, via vacuum cans?

(4) Availability of Messing and Support Options (i.e.,
host nation nessing/support, shipping, interservice support).

(5) Size of Unit. Nunmbers determ ne requirenents.
Ensure that there is adequate ampbunt of chow, but excess

beconmes an enbarkation problem How nuch equi prent will be
required?
(6) Environnment. This will have a huge inpact on the

feeding plan and type rations to be fed.

(a) Cold Weather. More calories and water
required.

(b) Desert. Large water requirenent.
Refrigeration may be | arger issue.
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(c) Tropical. Sanitation and field ness site
sel ection are maj or concerns.

(7) O her Planning Requirenents
(a) Water
(b) Fuel
(c) Weight and Cube (enbarkati on)
(e) Tentage
(f) Transportation
(g) Construction Materials
(h) Field Bakery
(i) Refrigeration

(j) Special Feeding Situations (CG s Mess, Foreign
Mlitary)

(k) Ration Issue Point
(I') Oficer/Enlisted Checkage
(m Mess Physicals
(n) Special Equi pnment
(o) Repair Parts
b. Types of Rations. Length of operation may necessitate

use of several types of rations in order to provide a varied
di et and keep noral e up.

(1) Packaged Operational Rations (POR s)
(a) Meal s, Ready-To-Eat (MRE)
(b) Ration, Cold Wather (RCW

(C) Bread, shelf-stable (BSS)
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(d) Unitized B-Rations (UBR). "B" Rations are
primarily canned/ dehydrated foods for 100 personnel that do
not require refrigeration, but require preparation using field
food service equi pnment.

(e) Meal ©Mbdule Tray Pack (MMIP). MMIP is a
conplete nmeal for 18 persons. MMIPs are served by unit food
service personnel using the tray ration heating system The
feeding nethod i s enployed for nobile unit personnel who
cannot access hot UBR neals fromthe nmesshall. W thout MMIPs,
maneuver el ement personnel would be required to subsist on
MRE' s for extended periods of tine.

c. Personnel Requirenents. Food service personnel
requi renents are based on the type of ration being used and
t he umber of persons being served.

(1) Unitized B-rations require 1 cook per 75
i ndi vidual s and 1 nessnen per 50.

(2) Meal nodule tray pack require 2 cooks per 250
i ndi vi dual s and nmessnen are as needed.

(3) Meals ready to eat require neither cook nor
messmnen.

d. Site Selection. Your senior food service personnel
shoul d be able to assist you in this decision process. Your
S-3 and S-2 should also be contacted. There are several
characteristics a good site should have.

(1) Natural Cover and Conceal nent

(2) Good Access Roads

(3) High and Dry Ground for Drainage

(4) Near a Natural Water Supply and Located Upstream
(5) Located as Near to Troops as Possible

(6) Sufficient Area to Set Up

3. EMPLOYMENT

a. Ration Supply Liaison. The sources of supplies for
rations could be froma w de range of sources to include host
nation, other service, |ocal nesshalls, anphibious ships, a
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CSSE etc. Gui dance should be identified in accordance with
t he CSS pl an.

(1) Delivery Schedul e must support feeding plan.
Tinmel i ness is key.

(2) Adm nistrative Procedures for Requisitions. Forns
to utilized etc.

b. Subsistence Operational Analysis Report (SOAR)
Requi renments. This report goes to HQMC via the chain of
conmand. It furnishes operational data necessary for
subsi stence managenent within Marine Corps. It Submitted on
NAVMC 10369-A & b nonthly to CMC (LSF-4). SOAR nust be
reviewed and signed by installation commander or sonmeone with
"by direction"” authority. It nust be submtted on tine,
accurate, and with all associ ated paper work.

(1) Copies of Billing Docunents. Purchases of "A"
rati ons nust be docunent ed.

(2) Host Nation Support/Messing Docunents. Receipts,
billings etc.

(3) Man-Day Fed Reports. Your mess chief will know
the inmportance of these docunents. These reports actually
determ ne your "credits" and justify expenditures. Ensure
t hese records are mai ntai ned during your field feeding of
"A/B" rats or host nation support/nmessing.

(4) Local Econony Bills

4. POST DEPLOYMENT/ POST EXERCI SE

a. SOAR Requirenents/FollowUp. As stated, the SOAR
report with all associ ated paperwork nust be submtted via the
chain of command foll owi ng each major food service evol ution
After subm ssion, followup with phone calls or nessages to
ensure it does not get |ost along the way. SOAR controls
funding for ration allocation.

b. Disposition of Excess Subsistence Supplies. Wen an
exerci se or operation is concluded, remaining rations nust be
accounted for and di sposed of accordingly.

(1) Ration, Cold Weather. Return to Defense Personnel
Support Center (DPSC) via Force Service Support G oup (FSSG

I1-9



(2) "B" Rations. Return to Defense Personnel Support
Center (DPSC) via Force Service Support G oup (FSSG

(3) MRE s/ Fuel Bar Trioxane (FBT). Return to FSSG

c. Food Service After Action Report. These reports are
al ways required by higher headquarters. Including food
service planning information in any type after action |essons
| earned report is an excellent way of capturing data for
future use.

d. Inspection of T/E Field Food Service Equi pnent. As
qui ckly as possible follow ng use, ensure food service
personnel set-up, clean, and OP check the gear. Order repair
parts and/or required SL-3 itens. Get the gear ready for the
next operation.

REFERENCES:

1. MCO P10110. 14, Food Service SOP
2. NATI CK PAM 30-2, Operational Rations

3. NAVMED P-5010-9 (6-91), Chapter 9, Preventive Medicine
for Gound Forces
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